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POP  BROADCAST  USE  OKLY 


Object:     "Pitting  Out  Wrinkles."     Information  from  the  Bureau  of  Home 
Economics,  U.S.  P.  A. 

Bulletin  available:     "Pitting  Dresses  and  Plouses." 

"SIpss  usJ     Now  what's  the  world  coming  to?"  exclaimed  Uncle  Ebenczer 
stopping  right  in  the  middle  of  a  dish  of  oatmeal  to  peer  at  me  over  ms 
spectacles, 

"Gracious  mel"  said  Cousin  Susan. 

\  "Aunt  Sammy  turning  into  a  beauty  specialist?    Oh,  how  funny,"  said 

Betty  Jane. 

I  That  is  the  way  my  family  responded  when  I  announced  at  the  breakfast 

table  that  I  was  going  to  give  a  talk  today  on  wrinkles* 

4nd  Cousin  Susan  added  in  a  very,  disapproving  tone  of  ^f  f^  f e 
was  afraid  I  had  been  reading  too  much  about  those  actresses  in  Hollywood. 

I  "Cosmetics,  youth  restorers,  face  lifting  and  that  sort  of  thing.  All 

so  dreadful.    Oh,  my.    Dear  me,"  said  Cousin  Susan. 

I  Then  it  was  my  turn  to  laugh  a  little.     I  promised  Cousin  Susan  that  I 

wouldn't  mention  face  creams  or  skin  lotions.     I  promised  that  I  ^aUa  , 
even  speak  of  complexions.    The  wrinkles  I  referred  to  were  not  caused Vol* 
age  but  by  poor  dressmaking.    My  subject,  I  explained,  was  making  new  frocks 
and  not  racking  over  old  faces. 

I  Cousin  Susan  looked  relieved  and  Uncle  Ebenezcr  had  a  merry  twinkle 

behind  his  spectacles. 

I  It  is  a  feasant  thought  that  the  wrinkles,  puff  s,  an  *  bulges  that  ^ 

spoil  the  looks  of  dresses  can  be  prevented  much  more  easily  than  the  wr^oe 
n  faces      Preventing  them  is  partly  a  matter  of  cutting  out  the  ga ^»t  cor- 
rectly and  partly  a  matter  of  proper  fitting.     So  before  ^^1* 
your  summer  clothes,  I  have  a  few  fitting  hints  for  you.     V8/6^ J  flfA  ' 
especially,  need  careful  fitting.     The  new  dresses  with  their  decided waist 
lines,  flares,  fitted  hips  and  set-in  sleeves  need  to  set  smootnly  ana 
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nerfectly  on  their  rearers  or  their  attractive  appearance  is  lost.    That  dreary 
£ome-made  look  may  he  caused  hy  a  skirt  that  sags  in  front,  or  a  sleeve  tnat 
wrinkles  and  pulls,  or  a  bulge  at  the  neck-line. 

Few  of  us  have  standard  figures.    We  may  he  thirty-sixes,  hut  the 
chances" are  that  we  are  not  perfect  thirty-sixes.     Some  of  «  f?^* 
stout  and  others  of  us  are  tall  and  stout.     Some  of  us  arc  size  fourteen  around 
and  size  twenty  in  height.     Some  of  us  have  hroad  square  shoulders  and  others 
sloping  shoulders.     So  we  can't  expect  that  the  commercial  patter n  or th e 
ready-made  dress,  cut  to  fit  an  average  figure,  can  exactly  suit  us  all.  The 
only  solutio,  is  to  choose  the  size  that  is  most  nearly  right  and  then  adjust 
|f to  suit  individual  needs.    Every  woman  who  wants  to  he  well-dressed  will 
find  it  worth  while  to  know  the  principles  of  proper  fitting. 


A  well-fitted  garment  allows  freedom  of  movement  without  being 
too  l^rp-e  and  it  is  free  from  all  unnecessary  wrinkles  and  xolds,  me 
K  m    of  the  dress  determines  whether  the  fitting  should  he  snug  easy 
or  loose     1  tailored  outfit,  for  example,  may  fit  more  closely  than  a  delicate 
Zee         noon  frock.     For  large  figures  garments  that  fit  easily  look  hest  for 
tightness  emphasizes  the  curves  and  makes  the  figure  appear  larger 
ever  notice  how  much  fatter  a  fat  lady  looks  m  a  tignt  shiny  satin  dr ea-T  In 
general  anv  garment  is  hotter  too  loose  than  too  snug    since  one  that  is  tignt 
f s  neither"  comf ortahle  nor  attractive.     In  summer  clothes  especially  x„  is 
necessary  to  allow  for  shrinkage  of  the  fahric  when  it  is  cleaned. 

I  All  of  us  recognize  a  nicely  fitted  dress  when  we  se e  it.. But  we  need 

to  know  the  different  details  that  go  to  make  up  this  perfect  fitting,  '^st, 
vou  will  notice  that  the  thread  of  the  material  runs  straight  around  tne  figure 
ft  th    Lps  and  chest  and  ftt  the  largest  part  of  the  arm  when  a  set-in  si eeve 
is  used.    The  way  you  lay  and  cut  the  pattern  is  important  here    as  well  as 
the  way  you  fit  the  dress.    A  second  detail  is  tne  way  the  dress  drapes,  ine 
underarm' seams  and  the  center  front  and  hack  threads  of  _  any  f-e"^her- 
perpendicular  to  the  floor.    The  skirt  hangs  straight  Without  swinging  either 
"  front  or  hack.     Then  there's  the  hem.     If  the  hem- line  is  even  it 
will  he  the  same  distance  from  the  floor  at  all  points      ^he  length  of tne 
skirt  will  he  determined  hy  the  fashion  as  well  as  hy  the  height,  weight  and 
figure  of  the  individual. 

To  he  sure  that  the  dress  is  cut  straight,  lay  Doth  the  material  and 
the  pattern  smooth  on  the  cutting  table  with  not  a  wrinkle  nor  a  crease  in^ 
either      Use  plenty  of  dressmaker  pins  or  weights  to  hold  tne  pattern  securely 
eitner.     jse  pie  ^  orations  and  notches  with  chalk  and  mark  tne  center 

when  cutting.    :*ark  tne  periorations  ana   iu  ^  accurate  fitting 

front  and  center  hack  with  long,  uneven  hasting  as  a ^guide  f 01  accurate 
and  the  correct  placing  of  pockets,  trimmings  and  other  parts.    B«  ^ 
Vne  pattern  lies*  straight  with  Doth  the  warp  ^jf^^^^^^^^ 
When  you  cut  out  a  sleeve,  for  example  be  sure  that  the  lengtnwise  markings 
the  pattern  lie  straight  with  the  lengthwise  threads  of  the  ^ric.  It 
material  is  folded  see  that  both  the  lengthwise  and  crosswise  folds  are  ex 
actly  parallel  and  at  right  angles  with  the  selvages. 

Before  cutting  out  your  dress,  stop  and  make  sure  of  one 
the  shoulder  of  the  back  section  of  the  pattern  is  one-naif  inch  longer  trom 
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the  armscye  to  the  neck-line  than  the  shoulder  of  the  front  section.  This 
extra  length  will  "be  eased  onto  the  front  edge  when  the  shoulder  seam  is 
basted.    Most  patterns  make  this  allowance,  but  if  yours  doesn't,  go  ahead 
and  cut  it  as  if  it  did.    This  extra  amount  is  needed  across  the  back,  especial- 
ly for  slightly  rounded  shoulders.     And  unless  your  dress  sets  correctly  at 
the  shoulder  line,  it  will  never  fit  well. 

A  very  successful  dressmaker  I  know  says  that  a  properly  placed  shoulder 
seam  acts  as  an  anchor  to  a  well-fitted  garment.     For  this  reason  it  should 
be  located  most  carefully  and  the  shoulder  should  be  the  first  nart  of  the 
dress  to  be  fitted.     Correct  fitting  at  this  point  means  that  the  material  will 
be  smooth  across  the  chest  and  the  shoulder  blades  with  no  wrinkles  or  bulges 
at  the  front  and  back  and  no  appearance  of  tightness.     The  normal  shoulder 
seam  should  be  a  straight  line  from  the  highest  point  of  the  neck  to  one- half 
inch  back  of  the  highest  point  on  the  tip  of  the  shoulder.    A  good  method — 

But  there.     I  mustn't  ask  you  to  listen  to  all  the  secrets  of  fitting 
shoulders  both  wide  and  narrow,  of  fitting  necks  and  waists  and  hips.  That 
information  is  all  in  one  of  our  bulletins.     It's  a  bulletin  on  fitting 
problems  of  all  kinds,  and  is  full  of  advice  to  help  you  avoid  wrinkles  where- 
ever  they  are  inclined  to  appear.     "Fitting  Dresses  and  Blouses"  is  the  name 
of  it. 

Now  for  a  Wednesday  menu,  a  real  Spring  one  with  broiled  lamb  chops 
and  buttered  new  asparagus.     Creamed  new  potatoes  and  some  crisp  red  radishes 
just  seem  to  belong  in  that  meal.    And  if  you  live  south  of  the  Mason  and  Dixon 
line  I  know  you'll  add  hot  biscuits.    Maybe  you  will  anyway.     Biscuits  bake  so 
quickly  that  they  won't  require  the  oven  going  any  extra  time,   if  you  plan 
to  broil  your  chops  in  the  broiling  oven0    But  here  I  am  offering  sideline 
suggestions  without  finishing  up  the  menu.     If  I  were  serving  that  dinner,  and 
I'm  quite  sure  I  shall  be  doing  just  that  very  soon,  I  should  like  just  one 
more  thing,  either  a  fruit  salad  or  a  fruit  cup,  made  of  the  fresh  fruits  the 
market  offers.     Some  of  you  will  use  a  few  strawberries  in  the  combination; 
some  of  you  fresh  pineapple,  some  of  you  will  choose  both.     I  leave  the  selection 
to  you,  because  you  know  your  family's  taste  and  your  market  values  too,  better 
than  I. 

Just  in  case  you  didn't  get  all  of  the  menu,  I'd  better  repeat: 

3roiled  lamb  chops 
Buttered  new  asparagus 
Creamed  new  potatoes 
Radishes 
Biscuits 

Fresh  fruit  salad  or  fruit  cup 

Just  a  few  words  about  the  asparagus  and  then  our  time  will  be  up.  Maybe 
you  know  this  but  I_  didn't  until  I  learned  it  from  the  cooking  experts  at  the 
Bureau  of  Home  Economics.    Asparagus  is  just  ever  so  much  better  in  flavor  and 
in  color  and  in  texture  if  it  is  simmered  instead  of  boiled.     Perhaps  you'd 
like  the  exact  directions: 

Buttered  Asparagus 


Wash  the  asparagus  well,  scraoe  off  the  little  scales  with  a  knife  to 
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remove  all  sand  (you  know  how  sandy  asparagus  often  is,  that-     can  scarcely  "be 
helped  because  of  the  way  it  is  grown).    Trim  off  the  tough  lower  ends  of  the 
stalks  because  no  matter  how  you  cllk  the  asparagus,  they  are  likely  to  still 
"be  woody.    Ivczt  cut  the  stalks  into  2  inch  pieces,  or  leave  them  whole.    That 1 
just  a  matter  of  choice     If  you  haven't  cooked  nc^7  asparagus  in  the  short 
pieces,  try  it  that  way  for  a  change.    Use  lightly    salted,  boiling  water, 
dropping  t..ie  asraragus  into  it.     Then  simmer  for  from  15  to  29  minutes.  Drain 
gprinkle  with  salt  and  pepper,  -oour  melted  butter  or  other  fat  over  the  top, 
and  serve  at  once.     If  you  aren't  having  hot  biscuits,  arrange  the  cooked 
drained  asoaragus  neatly  on  thin  slices  of  buttered  toast,  and  then  season  wit 
salt  pepper  and  melted  butter, 

TOMORHOtf:    '.Tindow  Curtaining,, 


